In addition to its cosmetic properties, well known since antiquity, donkey's milk (DM) has gained attention as a substitute for cow's milk (CM) in CM-allergic patients.
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To the Editor, In addition to its cosmetic properties, well known since antiquity, donkey's milk (DM) has gained attention as a substitute for cow's milk (CM) in CM-allergic patients. 1 Different mammalian milks have been investigated to find valid alternatives of CM, which is highly cross-reactive with goat's and sheep's milk proteins, but not with camel, horse milk (HM) and DM, which are tolerated by more than 80% of CM-allergic children. 1,2 However, anaphylactic reactions to DM were reported in few of these children 2 and in one adult. 3 We report two cases of allergy to DM. The first patient (patient 1) is a 9-year-old girl referred for an acute generalized urticaria after the first application of a moisturizing cream containing DM (La Zane Attitude, Overijse, Belgium). She never ingested DM but had used soap with DM as ingredient before. The girl had a history of previous anaphylactic reactions to peanut and tree nuts. She is not aller- To characterize the allergen(s) of DM, SDS-PAGE and IgE-immunoblot were performed with milk from donkey, horse, cow, goat and camel as described. 4 Both patient sera detected a strong band at detected. The sera of 3 CM-allergic patients with a skin prick test to DM ≤3 mm were tested negative for donkey, horse and egg lysozyme (data not shown). A basophil activation assay was performed with whole blood from patient 1, lysozyme and whey preparations from cow, donkey and horse ( Figure 2C ) using the FlowCAST kit (Bühlmann, Basel, Switzerland). Basophil reactivity was very strong with donkey and horse lysozyme and whey, negative with cow whey. Two atopic controls without history of food allergy to milk did not show any basophil reactivity to milk products (data not shown).
We have identified lysozyme as allergen in two cases of allergy to DM and/or DM containing cosmetic products. Both patients were also reactive to HM, but tolerant to CM. IgE-reactivity to DM and HM can be explained by the high sequence identity (99%) of Even though serum albumin and beta-lactoglobulin have been described as allergens in DM, (www.allergome.com), their role in DM allergy has never been demonstrated. For the first time, we have strong evidence that DM lysozyme is involved in allergic reactions to DM in patients without cross-reactions to CM. In our cases, the allergy was induced through a percutaneous pathway, as they never ingested DM before. This is consistent with previous data, describing how cosmetics containing food proteins could be a risk of were determined by flow cytometry. Anti-FcεRI is a positive control of basophil activation subsequent development of allergic reactions in patients with skin barrier dysfunctions 6,7 such as in patient 2 and in very similar case reports of food allergy to DM 3 and HM. 8, 9 In conclusion, we identified lysozyme as a molecule responsible for allergic reactions to DM. The high cross-reactivity with HM lysozyme is suggesting caution when using HM in DM-allergic subjects and vice versa. Moreover, we confirm the risk of the percutaneous sensitization associated with DM cosmetics, in particular in patients with atopic dermatitis.
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